








































































































































































とても満足 満足 普通 とても満足 満足 普通
献 立 79 19 2 献立 100 0 0
企画内容 83 12 5 企画内容 93 7 0
スタッフ 64 21 15 スタッフ 73 23 0
n＝46 n＝16
表 2．子どもの様子（％）


























とても満足 満足 普通 とても満足 満足 普通
鰹節削り 72 19 7 ケーキ作り 100 0 0
調理体験 70 21 7 飾り付け 93 7 0






























































































































































































































































The project to know, cook and eat local ingredients.
―A practice report in fiscal year 2016 ―
Akiko KOMADA
Abstract: We held semiannual cooking classes for pre-school and elementary-
school children, and their parents with the aim of improving public information
about local food ingredients, proposals for methods of their utilization, and
students’ ability to understand and engage with children. Our particular focus
in these classes was on “cooking using raw ingredients” without using food
additives, “actual experiences” including shaving bonito with a dried bonito
shaver, and making miso soup with sea lettuce using dashi stock of bonito
flakes shaved with a dried bonito shaver, as well as Christmas cakes decorated
with Mie Brand strawberries. As a result, there was a high level of satisfaction
with the menu. Feedback we received expressed the expectation that we
continue the initiative in the future, including comments such as “I think it is
crucial to communicate to the children the importance of ‘local production for
local consumption’”, and “I am looking forward to more ‘local-production for-
local-consumption’ recipes”. While the classes were only held on two occasions,
they increased the participants’ level of interest in local produce and simple,
easily shared cooking methods. Parents and children were also able to cook
together, creating opportunities for interaction. Regarding the effects on
students, both their ability to include safety and hygiene considerations in their
planning and participants’ level of satisfaction improved with repetition. In
addition, by observing the attitudes of parents and children, who they could not
interact with during their teaching practicums, students learned how various
parents and children interact with one another and became aware of the fact
that there were guardians behind the children.
Keywords: local ingredients, family cooking class, guardians understanding,
children understanding
「地元の食材を，知ろう，作ろう，食べようプロジェクト」
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